
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Latitude 26
3-COURSE DINNER • $49.00 PER PERSON

CHOICE OF ONE DISH FROM EACH COURSE
beverage, gratuity, and tax not included

@ Hyatt House, Naples

FIRST COURSE
Roasted Heirloom Tomato and Burrata Panzanella Salad

  Spicy Crab and Avocado Tower
Cucumber. seasoned rice, sweet chili drizzle

Arancini Bolognese Crispy
Creamy risotto ball stuffed with bolognese, served with spiced tomato butter

SECOND COURSE
Pan-Roasted Filet Mignon

Served with tri-color potato terrine, caramelized young carrots, and sauce bordelaise

Nueske Bacon-Wrapped Grouper
Accompanied by potato flan, lemon prosciutto asparagus, and a tomato broth

Herb Crusted Seared Double Center Cut Pork Loin
Corn and sweet potato hash, wilted greens, apple jus

THIRD COURSE
 

Bananas Foster Bread Pudding
Brûlée banana, cinnamon crème anglaise

 Dulce De Leche Cheesecake
Raspberry coulis

Island Key Lime Pie 
Whipped cream, key lime sauce

SIZZLE COCKTAIL - $12
Spicy Mermaid 

Casamigos mezcal, Tanteo jalapeno tequila, 
passion fruit juice, lime, tajin Rim 

also available frozen


